Introduction
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The world population is growing and is expected to reach 9 billion people by the middle 55 of this century [1] . One of the consequences of this increment in population is a higher 56 consumption and a larger demand for processed food such as bread [2] . The greater demand for 57 bread as a staple food for human consumption has led to the development and expansion of the 58 baker's yeast industry [3] .
59
Bread is a major nutritional component of humans and bread making is one of the oldest 60 processes worldwide, known and practiced for thousands of years [4] . Yeasts are the major 61 microorganism involved in bread making with key role of leavening bread dough 62 Leavening is the metabolic process whereby yeast converts the carbohydrates in the dough to 63 carbon dioxide gas that expands the dough prior to baking [5, 6] .
64
Baker's yeast (Saccharomyces cerevisiae) is the common name for the yeast commonly 65 used as a leavening agent in baking bread and other bakery products, where it converts the 66 fermentable sugars present in the dough into carbon dioxide and ethanol [7] . The fermentative 67 activity of baker's yeast is essential not only for the rising action of the dough by a production of 68 carbon dioxide but also in a production of the wide range of aromatic compounds identified in 69 bread [8] .
70
Baked foods are widely consumed in Ethiopia and play an important role in the local 71 economy [9] . The bakery sector is constantly growing in Ethiopia due to an increasing demand 72 for bread (particularly commercially prepared bread), constant growth in income, population, 73 urbanization, and due to the shift from traditional consumption habits to fast food. Moreover, a 74 number of alcohol and beverage industries (beer and wine) are active and these industries need 75 tremendous amounts of yeast. As a result, the use of commercial baker's yeast is increasing day 76 to day in the country. 165 Single and mixed isolates of yeast cultures used for this test are listed in (Table 2) . Two 166 replicates were performed for each type of dough fermentation. The rising power of the 167 combined (mixed) and single (mono) yeast was determined by recording the dough volume 168 increment starting from zero to two hours at 30 min interval. Aluminum foil was used to cover 169 the dough containing measuring cylinders.
170 
Effect of incubation period on yeast biomass yield
215
The effect of incubation time on the growth rates of the six isolates and the control at 216 optimum temperature (30 o C) and pH of 5.5 is shown in (Table 7 ). The aroma of the 279 dough prepared using combined isolates was judged better than of the dough prepared by single 280 isolates and the commercial bakery yeast, though admittedly, this is a subjective measurement 281 (data not included).
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